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 WINE
as colouring, antiseptic and sweetening materials, free mineral acids, heavy
metals, barium and strontium.
If one or more of the tests demonstrates that the wine is not genuine
it will be superfluous, unless expressly required, to carry out the other
determinations.
In certain special cases it may be necessary to supplement the estima-
tions mentioned above by those of other constituents of the wine, such as
tannic, malic, lactic and succinic acids. The results obtained exhibit,
however, some uncertainty and the deductions drawn are thus not always
concordant.
The determinations made on samples of wine should be carried out
immediately, the results obtained being expressed in grams per litre of
wine at 15° C., excepting in the case of (i) the alcohol, which is given in
c.c. or grams per 100 c.c., and (2) the alkalinity, which is described as c.c.
of N-alkali per litre. Four decimal figures are given with the specific
gravity, three with the ash and two with other magnitudes.
Sampling and Preparation of the Sample. The amount of wine
necessary varies according to the determinations required. For the prin-
cipal tests a litre is wanted and for a complete analysis or for special investi-
gations correspondingly more. The official directions for sampling wine
for sale or consumption are as follows:
The quantity of wine for chemical analysis should be at least four bottles
of about a litre each. Transparent bottles should be used and they should
be rinsed first with water and then with the wine so that no trace of any
substance previously present can remain. The bottles should be filled,
carefully stoppered with new corks of good quality and provided with
sealing-wax seals and with a label giving all the particulars necessary for
the identification of the sample. Further, on a special sheet are given the
name and address of the holder of the wine, the capacity of the casks
or other vessels from which the sample is drawn and the extent to which
they are filled, any production of scum (so-called " fleurs de vin ") being
noted and, if possible, the type, place of origin and year of production of
the wine itself.
The sample should be sent as rapidly as possible to the laboratory, and
when the analysis is not to be carried out immediately the bottles are
stored horizontally and in a cool, but not excessively cold, place. Turbid
samples are either left for some time and then decanted or filtered prior
to analysis, the residue being examined separately if necessary. The deter-
mination of sulphur dioxide should be made before filtration and as soon
as the bottle is opened.
If it is desired to keep the residue of the sample analysed, it may be
pasteurised by heating it in a closed vessel at 75° C. for an hour.
1. External Examination
The external characters, namely, the colour, brilliancy, smell and taste,
are noted as soon as the bottle is opened, the most suitable temperature
being 15° C. for white wines and 17° for red ones. If carbon dioxide is

